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Bread salad an appetizing introduction to Tunisian cuisine

B‘l DANA JACOBI
PECIAL WRITER

Blankit is an easy canape, a
kind of succulent Tunisian
bruschotta. Perfect in warm
weather, it is a slice of French
bread heaped with the finely
chopped aslad of tomato, green
pepper and radish or fennel, A
wedge of hard-cooked egg or
some moist, dark tuna ia often
perched on top of the Blankit.

The French, who onco ruled
Tunisia, left behind in this
North African country an endur-
ing love for their crusty bread. In
Blankit, which actunlly refera to
the cunhinn of bread itself, the
cottony center of the local ver-
sion of French bread soaks up
and holds the j Ju:cns of the veg-
etable topping. B of this,

thia country where women are
the most respected chefs. Their
family recipe for Blankit com-
bined cubes of soft French bread
with the expected chopped veg-
ctables, plus finely diced Swiss
cheese, chopped parsley, olives
and anchovy, and flaked tuna.
This waa dresscd with fruity
olive oil and & splash of wine
vinegar, and served on a bed of
Romaine lettuce leaves, ringed
with wedges of hard-cooked egg.
Though Tunisian cooking is
little known in the U.S., you can
casily get all the ingredients for
this salad, making it an easy as
well as an appealing introduc-
tion to tho splendid flavors of
this North African cuisine,
BLANKIT: TUNISIAN BREAD

SALAD

you must eat Blankit shortly
after it ia made or risk having
the whole thing fall into a deli-
cious mess in your hand.

A better way to avoid this is by
serving Blankit as an appetizer,
eaten with a knife and fork. And
atill better way is to turn the
Blankit into a bread salad.

Visiting Tunisia recently, 1
enjoyed Blankit served thia way.
It was the firat course at a lunch
served by the Maouia family at
Dar Maouia, their home in the
medina, the once-walled old
quarter of Tunis.

The Maouia sisters, our hosts,
were exceptional cocks, even in

1 large green bell papper

10-inch length French bread,
stored overnight In a plas-
tic bag

4 {arge pium tomatoes, seed-
ed ond diced (1 cup}

2 ounces low-fat Swiss
cheese, cut In1/2:Inch
cubes {1/2 cup)

2-ounce can anchovy fitets,
rinsed and chopped

1/4 cup Sicillar-style green
olives, chopped

1 tablespoon capers, rinsed
ond chopped

1/2 cup chopped Itallan pars-
fey

NATIONAL CATTLEMEN'S BEELY ASSOCATION
Deliclous and easy: Thai-Style Steak Pizza is but one of
the classic and contemporary favorites from the new
cookbook, “America’s Favorite Beef Recipes.”

1/2 cup chopped mint
2 tablespoons extra virgln
olive oll

1 tablespoon red wino vinegar

Salt and freshly ground pep-

per to taste

Romalne lettuce leaves

Preheat the oven to 400
degrees F. Place the pepper on a
piece of foil in the center of the
oven. Roast 20 minutes, until its
skin is dark in spota and Joose,

Immediately place the pepper
in a paper bag for 20 minutes.
Using your fingers, peel the pep-
per. Seed the pepper and chop it
finely.

Cut the bread into 1/2-inch
slices. Halve each slice horizon-
tally, then stack and cut the
halves inte 1/2-inch pieces. Place
the cubed bread in a large bowl;
there should be 4 cups.

o the cubed bread, add the
green pepper, tomato, cheese,
anchovies, olives, and capers,
Toss to combine. Add the parsley
and mint, and toss. Pour in the
oil and vinegar, and tosa until
the bread is completely moist-
ened; it will reduce in volume.
Season to taste with sait and
pepper, Arrange the lettuce to
make a bed on each of 4 dinner
plates, then mound 2 cups of the
salad on each. Serve immediate-

y.

Nutrition information: each
of the four servinga contains 238
caloriea and 8 grams of fat.
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Beef is a favorite with many Americans

May is Beef Month in Michi.
gan. According to the chhlgnn

cent of Americans say they regu-
larly use an mstnm.vrcnd ther-

Beef Industry C i beef
has been a main component of
American diets for centuriea,
Nearly nine out of ten house-
holds in the U.S. will serve beel
in the next two weeks,

“Beef is a nutritional bargain,”
said Kathleen Hawkins, exccu-
tive director of the Michigan
Beef Industry Commission. “Our

¢ proper
doneness of beef. Of those who
do use an instant-read ther-
mometer, less than half they use
an instant-read thermometer
every time. More than half said
they do not use instant-read
thermometers because “they

producers have been resp
to consumer demands for leaner
beefat a good value. Today's beef
has 27 percent less trimmable
fat than just a decade ago and
beef has aigm'ﬁcant amounts of
important nutrients like iron,
zine, prutcln and the B-vita-
mins,*

Amcricans are expected to con-
saume more than 56.8 million
pounds of beef this Memorinl
Day. Remember to use an
instant-read thermometer to
safleguard against foodborne bac-
teria when preparing beef,

A study commissioned by the
Nationa] Cattleman's Beef Asso-
ciation found that only two per-

never thought of it.,”
The best way to know the
internal ¢ of beef or

poultry is to use an instant-read
thermometer to ensure that it is
cooked to the proper tempera-
ture.

Ground beef should be cooked
to an internal temperature of
160°F. Stenk and roasts to 145°F.
Reheat leftovers to at least
160°F. When cocking chicken,
the thermometer should read
180°F.

For more information about
beef and food snfety on the Web,
visit www.beel.org,
www.MIBeel.org, or www.fight-
bac.org

To receive “Plating If Safe”
and “Fight BAC!” food safety

brochures, call (888)-SAFTIPS
Thai-Style Steak Pizza is one
of the recipes you'll find in
“America’s  Favorite
Recipes,” {Time-Life, Inc. 1898).
‘The bold flavor of beef pairs per-
fectly with the nasertive flavors
of indigenous to Thai cuisine.
Packed with 77 delicious
recipes this coo k was creat-
ed by the National Cattlemen’s
Beef Association,
LSTYLE STEAK PiZZA
Total preparation and cooking
time: 30 minutes
1174 nounﬂmlus beet
top sirloln steak, cut 1
Inch thick
1 tablespoon roasted garlic
oil

1/4 cup sliced green onions

1 package {10 ounces) pre-
baked thin ptzza crust (12-
Inch diameter)

3 tablespoons Thai peanut
sauce

11/2cups (6 ounces) shred-
ded pizza cheese blend

1/2 cup packaged shradded

Beef

carrots

2 1ablespoons chopped fresh
cilantro

Heat oven to 425°F. Cut beef
steak lengthwise in half, then
crosswise into 1/4-inch thick
strips. In large nonstick skillet,
heat oil over medium-high heat
until hot, Stir-fry beef and onions [
in 2 batches, 2 to 3 minutes each,
or until outside surface of beef is
no longer pink. Remove from skil-
let with slatted spoon.

Place pizza crust on ungreased

- large baking sheet. Spread with

peanut sauce; sprinkle with 172
cup of cheese. Top with beef mix-
ture; sprinkle with remaining 1
cup of cheexe.

Bake in 425°F oven 1110 13 N
minutes or until cheese is melted. -
Sprinkle with carrots and cilantro. «
Cut into 8 wedger. Serve immedi- -
ately. Makes 1 pizza, 8 wedges.

Nutrition information per
wedge: 266 calories; 23g protein;
18¢ carbohydrate; 11g fat; 2.7mg
iron: 429mg sodium; 53mg
cholesteral.

Need a job this summer?

babysitting, —
1999.

If you're looking for something to do this summer—mowing lawns;
whatever, we'll run your ad totally FREE during May

That's right! No charge! Just call us with your ad, which in five lines or
less, should tell our readers:
what kind of job you'd fike
what area you live in
describe your experience
Please FAX us your ad, if possible, to 734-953-2232.
Otherwise give us a call at one of the numbers befow and Good Luck!
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Oakland County — 248-644-1070
‘Wayne County — 734-591-0900
Rochestor-Rochaster Hitlls — 248-852-3222
Clarkston, Lake Orlon, Oxford — 248-475-4598
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